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Primitive Cookery 


ON Tu 
Kitchen Garden diſplay'd : 


CONTAINING 


A Collection of Receiers for preparing a 
great Variety of cheap, healthful and 
palatable Diſhes, without either Fiſh, 
Fleſh, or Fowl. 


A 0 


To make divers forts of wholeſome and pleaſant 
Liquors from Herbs, Fruits and Flowers, the 
Growth of England; with their phyſical Virtues. 


To which is added, 


A BL of Fart of ſeventy Diſhes, which 
will not coſt above two-pence each. . 
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Be not among wine . bibbers ; ; amongſt rietous eaters 


of fleſh : for the drunkard and the glutton Hall 
come to poverty, ; PRov. 
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Dr. Lobb's Advice to the Poor with 


regard to Diet. 


S we apprehend it may of great ſer- 
vice to the Poor at all times, to di- 
rect. them to the cheapeſt, the moſt health- 
ful, and a pleaſant way of Diet; and when 
ever proviſions are ſcarce, and the prices of 
them high; I adviſe the Poor, therefore, to 

obſerve the following general rules, viz. 

1. That they feed much more on pulſe, 
(that is, all ſorts of grain fit for our food) 
and other vegetable aliments, and much 
leſs on thoſe of the animal kinds. 

2. That they drink no more ſtrong li- 
quors of any ſort, than is needful to the 
» | health and ſtrength of their bodies. 

It is a miſtaken notion that drinking 
ſtrong liquors is neceſſary for people who 
work hard, to keep up their ſtrength; they 
may drink ſome moderately to keep their 
ſpirits chearful while at their labour, but 
the ſpirits of ſtrong liquors ſoon paſs thro? 
their bodies, and are gone; their ſtrength. 
comes from, and is renewed by the food 
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ſufficient for their occafion: 
The Poor, in obſerving the directions 


mentioned, will every week be at much leſs © 


expence, becauſe pulſe and other vege- 
tables are much cheaper than fleſh, and be- 
cauſe by drinking no more ſtrong liquors 
than is really needful, money vill be ſaved 
for better my. | a "FR , 

I may here obſerve, that moſt diſeaſes 
are contracted. by exceſs of cating or drink- 
ing, and the, neglect of ſufficient exerciſe ,, 
* ariſe various morbid qualities in the 
blood. | 8 6. 

117 5 very manifeſt, that thoſe people are 
moſt healthy, ſtrong, and active, who are 
moſt moderate in their diet. 

The experience of Daniel and his com- 
panions is a demonſtration of this truth: 
They choſe to live on pulſe (or vegetable 
food) and water; and, with this diet, their 
countenances appeared fairer, and fatter in 
fleſn, than all thoſe which did eat the por- 


# 


tion, of the King's meat, and drank his 


„on 1 Git cen Een 
he caſe of. Sampſon is a proof that a 
man may be exceeding ſtrong, without 
drinking any ſpirituous Iiquors. The long 
experience of the Rechabites, Who never 
e Al hell Gays, rlenher chew 
wives, nor their ſons, nor their daughters, 

| By 


neſs of the Hoſe for variods 
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i an undeniable evidence that people may 


bid rome. and! ſtrength without the uſe 


It may be added, that the enghy: of the 
Ox for labour, the ſtrength and Neben ghtli- 
ErVICES, 

(whofe bodies are made of fleſh and blood 
as ours, and whoſe diet is of vegetables and 
water) do prove, that ſtrong liquors are 
not neceffary to render animal bodies robuſt 
and active; and indeed they are nor neceſ- 


fary to thofe who enjoy health and ſtrength 


without them: but to many others, che 


moderate and right uſe of them is necdful | 


and beneficial ; and to Patients, in ſome 


© cafes, *even in fevers, I have adviſed wine 
| or brandy in water, to their great benefit. 


It will be a very happy event, if "nee 
"obſervations. Thall cotivince peqple th 
their Opinion is groundlefs, e len 
with” them to leave off the Pee ee 
Practice which is one conſequence of it. 

I. hall now give directions for a nouriſh- 
ing and healthful diet for. the Poor, firſt- 
Seelen the materials of it, i. e. Went, 
Rye, Bine Oats, Beans, Peaſe, and the 
other vegetables raiſed in gardens; Milk, 
Butter, Cheeſe, Salt, Ginger, and Pep- 
por, and ſometimes Fleſh or Fifh, and 
Strong Beer or Cyder, chen the Pdor 
want, and can afford it. 


B. 2 1. As 
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1. As to Bread. - Beſides the commen 2? 
houſhold bread of this town, in times of 
ſcarcity, bread may be made of barley ? 
meal, or of rye, or of both mixed, and 
the dough made up in the form of our 
common loaves, or made into cakes, and 
baked on plates of iron, like our muffins 
and oat-cakes. 8 
2. For dinners with animal food. Take 
one pound of a ſhin or neck of beef, or 
ſheep trotters, or calves, or neats, or hogs | 
feet ſeparated from the bones, or tripe, | 
and cut it into pieces about as big as nut- 
megs, and ſtew it in two quarts of peaſe 
ſoup, or with wheat flour, or with barley 
meal, or with rice, whole or in flour (if 
cheap) or with bread, to the conſiſtence of 
what is called a Haſty Pudding, with herbs, 
or with or without bent 0 with 
ſalt and pepper, or the powder of ginger, 
to the 21 or ſeaſoned with thyme, ſage, 
or mint, and then eat with bread.  _ 

A dinner of any one of the above men- 
tioned meſſes will be very nouriſhing, 

healthful, and agreeable to the palate. 

I be quantity may be increaſed, accord- 
ing to the number of perſons in the family. 
They may uſe other parts of beef and mut- 

ton, &c. we ſometimes mrs ＋ pro- 

ion of fleſh when they can afford it. 


its emedcy 
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I ſhould advife all perfons to condude 
weit dinner with eating 4 quantity of a 
nutmeg or two of old Chefhire, ar double 
Gloutefterſnire cheeſe, on the account of 
againſt flarulencies. J ſpeak 
from my long experience, who feldom . eat 
cheeſe at any other time. 

As for the Children of the Poor, I adviſe, 
that ſometimes their breakfaſt be on dry 
bread, and then their drink to be tex made 
with che bark of 'elt, and milk with it, 
eſpecially if they have any ſcorbutic itch- 
ing humours; and their aper to be early, 
ray E on dry bread, with baked 


25 8 Eva drink, that which 1 IS called | 
Porter th Wi an, is moſt beneficial, ex- 
cept that which is called Gill Ale; and 
they who muſt have it, T think one pint, 
or two at. moſt, ny a ſufficient quantity in 
one day. 
© The Rev. Mr: Edward Terry (Chap- 
faiti to Sir Thamas Rowe, late, Anbaffador 
to che Great Mogul gul, and witk him reſided 
at that Court,) gives the following account 
of the diet of the people in the Eaſft- 
Indies: He ſays, I Rough they have 
abundance of dh and fowl,” and have fiſh 
too, Jer ate they temperite in all of 
then, + hey eat very little of them 
alone to-make their full meals of-them, for 
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they dreſs no kind of fleſh in great pieces, 
or whole joints, nor ſcarce any of their 
fowls whole. For boiling of fleſh in wa- 
.ter, or baking, or roaſting any fleſh, are 
pieces of cookery they 3 not; but 
they ſtew all the fleſh, as their kid and other 
veniſon, &c. cut into ſippets, or flices, or 
little parts, to which 505 put onions, 
and herbs, and root EiNgeT, (which they 
take green out of the earth) and other 
ſpices, with ſome butter; which ingredi- 
ents, when they are well-proportioned, 
make a food that is exceeding pleaſing to 
all palates. Water is their drink. | 
The meaner ſort of people there eat 
Rice boiled with their green Ginger, .and a 
little Pepper, after which they put butter 
into it, which is their WALES 
but ſeldom eaten by them; but their ordi- 
nary food is made not of the flour of 
Wheat, but of a coarſe, well-taſted grain, 
made up in round, broad, and thick cakes, 
which they bake upon their thin iron 
plates, which they carry with them when 
they travel from place to place. When 
they have baked theſe cakes, they put a 
little butter on them; and, doubtleſs, the 
r people find this a very hearty food, 
or they who liye moſt upon it, are as ſtrong, 
as they could be, if they had their diet out 
of the King's kitchen.“ 9 
11 
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To make Apple Fritters. 


en B E AT the yolks of eight eggs, and 
the whites of four, well together, and 

t a ſtrain them into a pan; then take a quart 
he of cream, make it as hot as you can bear 
d, your finger in it, then put to it a quarter 
ng. | of a pint of ſack, three quarters of a pint: 
ut. | of ale, and make a paſſet of it. When it 
| is cool put in your eggs, beating it well to- 


i- | | gether 3 
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gether; then in nutmeg, ginger, ſalt, 
and flour to wo — nay bartet 
ſhould be pretty thick; then put in pippins 
ſliced or ſcraped, and fry them in a good 
deal of butter quick. 


To make Ape Fruzes. © 


CU T your apples in thick ſlices, and 
fry them of a fine light brown; take them 
up, and lay them to drain, keep them as 
whole as you can, and either pare them or 
let it alone; then make a batter as follow s: 
take five eggs, leaving but two whites, 
beat them nap with cream and flour, and 
a little ſacx; make it the thickneſs of a 
2 batter, pour in a little melted 


and à little ſugar. Let 
your rr be *Y and drop in your frit- 


ters, and on every one lay a ſlice of apple, 
and then more batter on them. Fry them 
of a fine light brown; take them up, and 


ſtrew ſome dbuble reſined PT all oyer 
. 
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"ye mate Proies of donks, © 


PAR Rome 9 
and put them into a killer: to a quart 


— 7 heapetl, pu. in 4 of a 
pound — — ſpoohfuls of wa- 


ter. Do them over a flo fie, keep them 


ſtoring, adding a littie cinnamon; when it 
is quite thick, and like a marmalade, let 


it 


G69 0 
it ſtand till cool. Beat up the yolks of 


four or five eggs, and ſtir in a handful of 


ated bread'and a quarter of a pound of 
reſh butter ; then form it into what ſhape 
you pleaſe, and bake it in a ſlow oven, and 
then turn it upſide-down on a plate, for a 
ſecond courſe. _ | 


To bake Apples whole: 


PUT your apples into an earthen pan, 
with a few cloves, and a little lemon-peel, 
ſome coarſe ſugar, a glaſs of red wine; 
put them into a quick oven, and they will 
take an hour baking. 


A 


To make an Apple Pudding. | 
Take twelve large pippins, pare them, 


- 


and take out the cores, put them into a 
ſaucepan, with four or five ſpoonfuls of 


water. Boil, them till they are ſoft and 
thick; then beat them well, ſtir in a quar- 
ter of a pound of butter, a pound of loaf 
ſugar, the juice of - three lemons, the peel 
of two lemons cut thin, and beat fine in a 
mortar; the yolks of eight eggs beat; mix 
all well togetber, bake it in a Nlack oven; 
when it is near done, throw over a. little 
fine ſugar. You may bake it in a puff 
paſte, as you do other puddings.” 
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duo make an Appl. PY. 
MARE a good: puff paſte cruſt, lay 
ſome round the ſides of the diſh, quarter 
your apples, and take out the cores, lay 
a row of apples thick, throw in half the 
ſugar you delign for your pye, mince: a 
little lemon peel fine, throw over and 
ſqueeze a little lemon over them, then a few | 
cloves, here and there one, then the reſt 
of your apples, and the Teſt of your ſugar. 
Tou mult ſweeten to your palate, and 
Auceze a little more lemon. Boil the peel- 
'1ng of the apples and the cores in ſome fair 


a little quince or mar if vou, plea 
„ Thus mike. a pear pye but do not put 


Fo "in 2} * 1 01 1 
it out . hicker 129 crown piece, 
. Pare ſome large apples, and roll every ap- 


Fl: in a Piece of cht Pants, dle them dae 


ina cloth ſeparate, boil them an hour, and 
take out the core, take a tea ſpoonful bf 
lemon peel ſhred as fine as poſſible, juſt 
give it a boil in two ſpoonfuls of reſe and 
mY orange- 


der, break them very 


( 11 ) . 
orange-flower water. In each dumphng put 
a-tea-ſpoo mul of this li quor, ſweeten the 


apple wick fine ſugar, pour in ſome melted}, 


butter, and lay on your piece of cruſt 
again. Lay them in your diſh, and throw 
fine ſugar all over them. 


To make an Apricat bans 


CODDLE fix / apricots very den- 
ſmall; ſweeten them 


to your taſte. When they are cold, add 
fix eggs, only two whites, well beat; mix 
them well together with. a pint of good 


cream, lay a puff paſte all: over your diſh, 
and pour in your ingredients. Bake it half 


an hour; don't let the oven be too hot; 


when it is enough, throw a little fine ſu- 
gar all over it, and ſend it to table hot. 


How to make the thin Apricot Chips. 


TAKE your apricots or peaches, pare 
them and cut them very thin into chips, 
and take three quarters of their weight in 
ſugar, it being finely ſearced ; then put the 
ſugar and the apricots into a pewter diſh, 
and fet . them upon coals; and when the 
ſugar is all diffolved, turn them upon the 
diſh out of the ſyrup, and ſo ſet them up. 
Keep them turning till they have drank up 
the Joop 1 ; be ſure they never boil. + 

*. mu 
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muſt be warmed in the ſyrup once every 
day, and ſo laid out upon the edge of The 
_ ll all the you 1 ' 


To dreſs Arti chokes. 


WRING off the ſtalks, and put 
them into the water cold, with the tops 
downwards, that all the duſt and ſand may 
boil out. When the water boils, an ROUT 
and an half will do chem. 


Artichoke Soup. 


ö WASH the bottoms of the attichokes, 
N * boil them in blanched water, put- 

ing in a large piece of butter, knead- 
E up with a little flour and falt. When 
they are boiled, take them out, maſh them, 
and ſtrain them through a ſieve, as you do 
peaſe ; then let them ſimmer in a ſtew-pan 
over a gentle fire, putting in butter, falt, 
pepper, nutmeg, and cloves pounded in a 
mortar, alſo a bunch of young onions, 
thyme, and a bay leaf. When it is almoſt 
ready, pound in a mortar ſome blanched 
ſweet almonds, candied lemon- peel; biſ- 
cuits, bitter almonds, yolks of hard eggs, 
ſugar, and a little orange - flower water; put 
this to your ſoup, ſet it a little over the 
fire, and then ſerye it. 


A Fri- 


i- 
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A Fricaſey of Artichoze Bottoms. 


TAKE them either dried or pickled; 
if dried, you muſt lay them in warm water 


for three or four hours, ſhifting the wa- 


ter two or three times; then have ready a 
little cream, and a piece of freſh butter, 
ſtirred, together one way over the fire till 
it is melted, then put in the artichokes, 
and when they are hot diſh them up. 


To fry Artichokes. 


"FIRST blanch them in water, then 
flour them, fry them in freſh butter, lay 
them 1n your diſh, and your melted butter 
over them. Or you may put a little red 
wine into the butter, and ſeaſon with nut- 
meg, pepper, and ſalt. 


To fry Artichoke Bottoms. 


LAY them in water as above; then 
have ready ſome butter hot in the pan, 
flour the. bottoms, and fry them. Lay 
them 1n your diſh, and pour melted butter 
over them. | 


To ragoo Artichoke Bottoms. 


TAKE twelve bottoms, ſoften them in. 
warm water, as in the foregoing receipts : 
take half a pint of water, a piece of 
ſtrong ſoup, as big as a ſmall walnut, half 
| 1 a ſpoon- 
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„ 
a ſpoonful of catchup, five or ſix dried 
muſhrooms, a tea- ſpoonful of the muſn- 
room- powder, ſet it on the fire, ſhake 
all together, and let it boil ſoftly two 
or three minutes. Let the laſt water you 
put to the bottoms boil; take them out 
hot, lay them in your diſh, pour the ſauce 


over them, and ſend them to table hot. 


Artichoke Suckers dreſſed the Spaniſh Way. 


CLEAN and waſh them, and cut them 
in half; then boil them in water, drain 
them from the water, and put them into 4 
ſtew-pan, with a little oil, a little water, and 
a little vinegar; ſeaſon them with. pepper 
and ſalt; New them a little while, and 
thicken them with yolks of eggs. 

They make a pretty garniſh done thus ; 
clean them, and half boil them ; then dry 
them, flour them, and dip them in -yolks 
ot eggs, and fry them brown. 


To dreſs Aſparegus. 


SCRAPE all the ſtalks very carefully 
till they look white, then cut all the ſtalks 
even alike, throv/ them into water, and 
have ready a ſtew- pan boiling. Put in 
ſome falt, and tie the aſparagus in little 
bundles. Let the water keep boiling, and 
when they are a little tender take them up. 
If you boil them too much you loſe both 

| colour 
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colour and taſte, Cut the round of a ſmall 
loaf about half an inch thick, toaſt it 
brown on both ſides, dip it in the aſpara- 

us liquor, and lay it in your diſh : pour a 
fittle butter over the toaſt, then lay your 
aſparagus on the toaſt all round the diſh, 
with the white tops outward. Don't pour 
butter over the aſparagus, for that makes 


chem greaſy to the fingers, but have your 


butter in a baſon, and ſend it to table. 


Aſparagus Soup. 
TAKE ſome good broth, and hojil 


in it a large brown toaft (which muſt be 
ſtrained off before your aſparagus is put in) 
a little flour ſifted from oatmeal, and three 
or four handfuls of aſparagus cut ſmall, 
ſo far as they are green, ſome ſpinage, best,, 
celery, parſley, and what herbs you like. 
Then bake ſome toaſts of bread, butter 
them, and pour your ſoup upon them; 
then ſeaſon it as you like. 


A Ragoo of Aſparagus. 
SCRAPE. a hundred of graſs very 


clean, and throw it into cold water. When 
you have ſcraped all, cut as far as is good 
and green, about an inch long, and take 
two heads of endive clean waſhed and 
picked, cut it very ſmall, a young lettuce 
clean waſhed and cut ſmall, a large onion 

C 2 cut 
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cut {mall ; put a quarter of a pound of 
butter- into a ſtew-pan, when ir 1s melt- 
ed throw in the above things : toſs them 
about, and fry them ten minutes; then 
ſeaſon them with a little pepper and ſalt, 
ſhake in a little flour, tos them about, 
then pour in half a pint of gravy. Let 
them ſtew till the ſauce is very thick and 
good; then pour all into your diſh. Save 
a few of the little tops of the graſs to gar- 
niſh the diſh. | LEES 


To dreſs Aſparagus and Eggs. 


TOAST a toaſt as big as you have oc- 
caſion for, butter it ard lay it in your diſh, 
butter ſome eggs as above, and lay over 
it. In the mean time boil ſome graſs ten- 
der, cut it ſmall, and lay it over the eggs. 
This makes a pretty fide diſh for a {mall 
courſe, or a corner-plate. | 


Aſparagus dreſſed the Spaniſh Way. 


TAKE the aſparagus, break them in 
pieces, then boil them ſoft, and drain 
tlie water from them ; take a little oil, wa- 
ter and vinegar, let it boil, ſeaſon 1t with 
pepper and falt, throw in the aſparagus, 
and thicken with yolks of eggs. | 


En- 


: im * 
in —_ th. 


8; 42 
Endive done this way is good; the Spa- 
mards add ſugar, but that ſpoils them. 
Green peaſe donè as above are very good; 
only add a lettuce cut ſmall, and two or 
three onions, and leave out the eggs. 


To areſs Windſor Beans. 


TAKE the ſeed, boil them till they are 
tender; then blanch them, and fry them 
in clarified batter. Melt butter with a drop 
of vinegar, and pour over them. Strew 
them with falt, pepper, and nutmeg. 

Or you may eat them with butter, ſack, 
fugar, and a httle powder of cinnamon. 


To dreſs Beans in Ragoo. 


YOU muſt boil your beans ſo that the 
Meins will ſlip off. Take about a quart, 
ſeaſon them with pepper, ſalt, and nutmeg, 
then flour them, and have ready ſome but- 
ter in à ſtew-pan, throw in your beans, 
fry them of a fine brown, then drain them 
from the. fat, and lay them in your diſh. 
Have ready a quarter of a pound of but- 
ter melted; and half a pint of the blanched 
beans >otled, and beat in a mortar, with 


a very - lite pepper, falt, and nutmeg ; 


then by degrees mix them in the butter, 
and Pour over the other deans. Garnifh 
21013. EC 3 with, 


| | with a boiled and fried bean, and fo omit 
you fill the rum of N They ar 


very good without frying, and only plain 
butter melted over them. 


Beans ragoo'd with F. 


1 TAKE two large parſnips, ſerape them 
1 clean, and boil them; in water. When 
14 tender take them up, ſcrape all the ſoft in- 
to a ſauce- pan, add to them four ſpoonfuls 
of cream, a piece of butter as big as a 
„ hen's egg, chop them in the ſauce- pan well; 

1 and when they are quite thick, heap them 
fil up in the middle of the diſh and the ra- 
go round. 


Fl Beans ragoo'd with Potatoes. 


BOIL two pounds of potatoes colt chew 
peel them, put them into a ſauce- pan, put 

- to. them half a pint of milk, ſtir them 
| about, and a little ſalt; then ſtir in a quar- 
\# ter of a ,pound of butter, keep ſtirring all 
the time till it is ſo thick, that you can't 
ſtir the ſpoon in it hardly for ſtiffneſs, then 

þ = it into a e Fr diſh, firſt 
uttering the diſh, eap them as high 

as they will lie, flour them, pour a little 
melted butter over it, and then a few 
crumbs of bread. - Set it into a tin oven 

L before 
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rooms, truffles, 


of BY, 
before the fire; and when brown, lay it in 
the middle of the diſh, (take great care 
you don't maſh it) pour your ragoo round 
it, and fend it to table hot. 


An Amulet of Beans. 


BLANCH your beans, and fry them 
in ſweet butter, with. a little parſley, pour 


out the butter, and pour in ſome cream. 


Let it ſimmer, ſhaking your pan; ſeaſon 
with pepper, ſalt, and nutmeg, | thicken 
with three or four yolks of eggs, have ready 
a pint of cream, thickened with the yolks 
- þ four eggs, feaſon with a little ſalt, pour 
it in your diſh, and lay your beans on the 
amulet, and ſerve it up hot. 

The ſame way you may dreſs muſh- 
green peaſe, aſparagus, 
and artichoke bottoms, ſpinage, ſorrel, &c. 


all being firſt cut into {mall pieces, or ſhred 


fine. 
Beans dreſſed the German Way. 
TAKE a large bunch of onions, peel and 


ſlice them, a great quantity of parſley waſhed 
and cut ſmall, throw them into a ſtew-pan, 


with a pound of butter ; ſeaſon them well 
with pepper and ſalt, put two 


quarts of 
beans, cover them cloſe, and let them do 


oy 
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till the beans are brown, ſhaking the Pan 
often. wo peaſe the fame Way. 1. 


To 47 5 Ryvrcoli. 


STRIP all the little branches off till 
you come to the top one, then with a - 
peel off all the hard outſide ſkin, whict 

on the ſtalk and little branches, and an 
them into water. Have'a ſtew- pan of 
water with ſome falt in it: when it boils 
put in the broccoli, and when the ſtalks are 
tender it is enough, then ſend it to table 
1 with butter in a cup. The French cat it 
" with vinegar and —_ 


Broccoli in Salad. 2 

=: BROCCOLI is a retty diſh, by way of 
| fallad. Boil it like agus, lay! it in your 
i diſh; beat up oil and vinegar, and a little ſalt. 

Garniſh with ſtertion-buds. " 


Broccoli and E C. 


BOI L your broccoli * * ä 
i — 4 banc for the middle, and fix & * 
ll | thick ſprigs to ſtick round. Take a 

| — half an inch thick, toaſt it brown, as 

„ dig as you would have it for your diſh or 
be plate, butter ſome eggs thus : Pak 

ſix eggs more or lefs, as you have occafio 
beat them well, put them into a ſauce-pan 
with 
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with a good piece of butter, a little ſalt, 
keep beating them with a ſpoon till they 
are thick enough, then pour them on the 
toaſt j ſet the biggeſt bunch of broccoli 
in the middle, and the other little pieces 
round and about, and garniſh the dith 
round with little ſprigs of broccoli. This 
is a pretty ſide diſh, or a corner-plate. 


To dreſs Cabbages, &c. 


CABBAGE, and all forts of young 
ſprouts, muſt be boiled in a great deal of 
water, When the ſtalks are tender, or 
fall to the bottom, they are enough; then 
take them off before they loſe their colour. 
Always throw ſalt in your water before you 
put your greens in. Young ſprouts you 
tend to table juſt as they are; but cabbage 
is beſt chopped, and put into a ſauce-pan 
with a | mg piece of butter, ftirring it for 
about five or ſix minutes, till the butter is 
all melted, and then ſend it to table. 


Red Cabbage dreſſed after the Dutch Way, 
good for a Cold in the Breaſt. 


TAKE. the cabbage, cut it ſmall, and 
boil it ſoft, then drain it, and put it in a 
ſtew-pan, with a ſufficient quantity of oil 
and butter, a little water and vinegar, and 

an 


%) 
an onion cut ſmall ; ſeaſon it with pepper 


and falt, and let it ſimmer on a flow fire, 
till all the liquor is waſted. 


To make a Cherry Pye. 


MAKE a good cruſt, lay a little round 
the ſides of your diſh, throw ſugar at the 
bottom, and lay in your fruit and ſugar at 
top. A few red carrants does well with 
them; put on your lid, and bake in a ſlack 
Oven. 

Make a plum pye the ſame way, and a 
gooſeberry pye. If you would have it red, 
let it ſtand a good while in the oven, after 
the bread is drawn. A cuſtard is very 


good with the gooſeberry Pye. 


To make Carrot Pudding. 


SCRAPE your carrots clean and grate 
them; to half a pound of carrots put a 
pound of grated bread, a nutmeg, a little 
cinnamon, falt, half a pound of ſugar, 
half a pint of lack, eight eggs, a pound 
of melted butter, as much cream as will 
mix it together; ſtir it and beat it up well, 
then ſheer a diſh with puff paſte, and ſend 
it to the oven. 

Another Way.] Boil a large carrot ten- 
der, let it cool, and paſs it through a ſieve 

very 


„ 
very fine; put to it half a pound of melted 
butter, beaten with eight yolks and four 


whites of eggs, three ſpoonfuls of ſack, 
one of orange flower water, half a pint of 
cream, a nutmeg, bread grated, and a 
little ſale. Make it of a moderate thick- 
. neſs, and give it the ſame baking as a 
. cuſtard. 


Another Way.] Let two carrots be three 
quarters builed ; then ſhred them ſmall and 
mix with an equal quantity of grated bread 
a pound of beef ſuet ſhred ſmall, ſome 
cream, ſix eggs, half a nutmeg, ſugar and 


ſalt. Either boil it or bake it; if boiled 
ſauce it with butter, lime juice and ſugar, 


A Ragoo of Colery. 


B OIL your celery, ſqueeze it, - and 
then put it into a fauce-pan with ſome 
thin cutlets of veal and ham, and let it fim- 
mer over the fire. When it is enough, put 


in a bit of butter as big as a walnut, work- 
ed up with a litle flour, and a drop of vi- 


negar, and then ſerve it up. 


To ftew Celery. ' 


BOIL it, and then put it in cold water ; 
then drain it, and ſqueeze it well, and put 
it into your ſaucepan with ſome butter, a 

little 


and ſhake it till it ſticks together like a 
fricaſey. Then ſlide it into your diſh, 


- mace. Garniſh with ſmall toaſts of bread. 


der then cut them into bits three inches 


and ſerve it. 


Wa 
little flour, bacon, cloves, and mace z juſt 
cover it with veal broth, a little falt and 


pepper. When it is boiled as thick as 
cream, pour over it a little drawn butter, 


firſt taking out the bacon, cloves, -and 


Celery with Cream. 
TIE up your bunches and boil them ten- 


lang, then put to them half a pint. of 
cream, four yolks of eggs, a little butter, 
and ſeaſon it with ſalt. Shake it together 


To fry Celery. 


B BOIL it half an hour, and let it cool 
then make a batter with Rheniſh wine, th 
ons of cen and a little flour and faltff t 
il every head in, and fry them with clafſ t 
'd n and melted butter for ſauce. 


£43 
Chadres 


1 


Chardoons fried and buttered. 


THEY are a wild thiſtle that grow 
in every ditch or hedge. You muſt 
cut them about ten inches, ſtring them, tie 
them up twenty in a bundle, and boil 
them like afj s: Or you may cut 
them in ſmall bits, and boil them as peaſe 


and toſs them up with pepper, alt, and 
melted butter. 


Chardoons buttered. 


BLANCH your chardoons, and cut out 
the ſtrings, and leave them two inches 


long, then boil them in falt and water with 
a little fat bacon or butter. When tender, 


ſtrain them, and toſs them up with melted | 


butter, pepper and ſalt. 


Chardoons with Cheeſe. 


CUT them in bits an inch long, after 
they are ſtringed, then ſtove them in gravy 


© till tender, ſeaſon them with pepper and 
| falt, and ſqueeze in an orange, thicken it 


with butter brown'd with flour. Put it in 
your diſh, and cover it all over with Par- 


meſan or Cheſhire _ and then brown 
| it 
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it up. 
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it all over with a hot cheeſe iron, and ferve 


Anotber Way to dreſs Chardoons. 


Pick them, cut them in bits and waſh 
them, blanch them in water with a little 
ſalt, flices of lemon, beef ſuet, and lards 
of bacon. Drain them, and put them in 
a. ſtew-pan, with gravy, marrow, a bunch 


of ſweet herbs, ana a little grated cheeſe, 
then ſeaſon and ſtew them. When they 
are tender, take. off the fat, brown them 
with a hot fire ſhovel, put a little vinegar 


Q them, and ſerve them. 


- * 
$4 


7 > of dreſs Cauliflowers. 


. vv 


TAKE your flowers, cut off all, the 


* p 


een part, and then cut the flowers into 
| cy and lay them into water for an hour, 
then have ſome milk and water boiling, put 
in the cauliflower, and be ſure to ſkim the 
ſauce-pan well. When the ſtalks are ten- 
der, take them carefully up, ; and put 
them into a cullender to drain; then put a 
ſpoonful of water into a clean ſtew-pan, 
with a little duſt of flour, about a quarter 


of a pound of butter, and ſhake it round 


till it is all finely melted, with a. little 


| pepper and ſalt; then take half the cauli- 


flower, 


Ve 


("23-3 


oO and cut it as you would for pick- 


ung, lay it into the ſtew- pan, turn it, and 
e the pan round. Ten minutes wil 
0 it. Lay the ſtewed in the middle of 
your plate, and the boiled round it. Pour 
the butter you did it in over 1 it, and fend 
it to table. 


Cauliflower yd. 
TAKE two fine cauliflowers, boił them 


in milk and water, then leave one whole, 


and pull the other to pieces; take half a 
pound of butter, with two. ſpoonfuls -of 
water, a little duſt of flour, and melt the 
butter in a ſtew-pan ; then put in the whole 
cauliflower cut in two, and the other pul- 
led to pieces, and fry it till it is of a very 
light brown. Seaſon it with pepper and 
falt. When it is enougn, lay the to halves 
in the middle, and pour the reſt all over. 


Cauliflowers dreſſed the an way.” 


BOIL them, but not too much 47 then 


drain them, and put them into a ſtew-pan; 


to a large cauliflower put a quarter of a 
pint of tweet oil, and two or three cloves 
of garlic x let them fry till brown; then 
ſeaſon them with pepper and ſalt, two or 
D 2 three 


three ſpoonfuls of vinegar; cover the pan 
very cloſe, and let them ſimmer over a very 
flow fire an hour. 


To dreſs French Beans. 


FIRST ſtring them, then cut them in 
two, and afterwards a-croſs; but if you 
would do them nice, cut the bean into 
four, and then a-croſs, which is eight pieces. 
Lay them into water and falt, and when 
your pan boils put in ſome falt and the 

eans: when they are tender, they are 


enough; they will be ſoon dene. Take 


care they do not loſe their fine green. Lay 
them in a plate, and have butter in a cup. ' 


To rages French Beans. 


TAKE a few beans, boil them tender, 
then take your ſtew pan, put in a piece of 
butter, when it is melted, ſhake in ſome 
flour, and peel a large onion, flice it and 
fry it brown in that butter; then put in 


the beans, ſhake in a little pepper and a 


little ſalt, grate a little nutmeg in, have 
ready the yolk of an egg and ſome cream, 
tir them all together for a minute or tw 

and diſh them up. 25 


To 


0 


„ 
To make a Harrico of French Beans. 


TAKE a pint of the ſeeds of French 
beans, which are ready dried for ſowing, 
waſh them clean, and put them into a two 


al 


3 ſauce-pan, fill it with water, and let 


them boil two. hours; if the water waſtes 


away too much, you muſt put in more boil- 
ing water to keep them Jong: In; the 
mean time take half a pound of nice freſh 


butter, put it into a clean ſtew-pap, and 
when it is all melted, and done making 


any noiſe, have ready a pint baſon heaped 
up with onions peeled and fliced. thin, 
throw them into the pan, and fry them of · a 
fine brown, ſtirring them about that they 
may be all alike, then pour off the clear 
water from the beans into a baſon, and 


throw the beans all into the ſtew-pan ; ſtir 
all together, and throw in a large tea- 


ſpoonful of - beaten pepper, two heap'd-full 


of falt, and ſtir it alf together for two, or 
three minutes. You may make this iſh 
of what thickneſs you think proper (either 


to eat with a ſpoon or otherways) with the 
liquor you poured off the © beans, . For 
change, you may make it thin enough for 
ſoup. When it is of the proper thickbeſ, 
you like it, take it off the fire, and ſtir in 


a large ſpoonful of vinegar,- and the yolkg 
| D 3 of 
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boiling more gooſeberries. 


1 
of two eggs beat. The eggs may be left 
out, if diſliked. Diſh it up, and ſend it 
to table. 


To make a Gooſeberry Fool. 


TAKE two quarts of gooſeberries, ſet 
them on the fire in about a quart of water. 
When they begin to ſimmer, turn yellow, 
and begin to plump, throw them into a 
cullender to drain the water out; then with 
the back of a ſpoon carefully ſqueeze the 
pulp, throw the ſieve into a diſh, make 
them pretty ſweet, and let them ſtand till 
they are cold. In the mean time take two 
tarts of new milk, and the yolks of four 
eggs beat up with a little grated nutmeg ; 
ſtir ĩt ſoftly over a ſlow fire, when it begins 
to ſimmer, take it off, and by degrees ſtir 
it into the gooſeberries. Let it ſtand till 


it is cold, and ſerve it up. If you make 


it with cream, you need not put any eggs 
in: and if it is not thick enough, it is only 

But that you 
muſt do as you think proper. 


A white Fricaſey of Muſhrooms. 


TAKE. a quart of freſh muſhrooms, 
make them clean, put them into a ſauce- 
pan, with three ſpoonfuls of e 

| ' three 
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three of milk, and a very little falt, ſer 
them on a quick fire, and let them boil up 
three times; then take them off, grate in 
a little nutmeg, put in a little beaten mace, 
half a pint of thick cream, a piece of but- 
ter rolled well in flour, put it all together 
into the ſauce-pan, and muſhrooms all to- 
gether, ſhake the ſauce-pan well all the 
time. When it is fine and thick, diſh 
them up; be careful they do not curdle. 
You may ſtir the ſauce- pan carefully with 
a ſpoon all the time. 


To ragoo Muſhrooms. 


PEEL and ſcrape the flaps, put a quart 
into a ſauce-pan, a very little ſalt, ſet them 
on a quick fire, let them boil up, then 
take them off, put to them a pill of red 
wine, a quarter of a pound of butter rolled 
in a little flour, a little nutmeg, a little 
beaten mace, ſet it on the fire, ſtir it now 
and then; when it is thick and fine, have 
ready the yolks of ſix eggs hot and boiled, 
in a bladder hard, lay it in the middle 
your diſh, and the ragoo over it. 
Garniſh with broiled muſhrooms. 


Ty 


Ens 
To make a Ragoo of Onions. 


TAKE a pint of little young onions, peel 
them, and take four large ones, peel them, 
and cut them very ſmall; put a quarter of 
a pound of good butter into a ſtew-pan, 
when it is melted and done making a 
noiſe, throw in your onions, and fry them 
till they begin to look a little brown; then 
ſhake in a little flour, and ſhake them 
round till they are thick; throw in a little 
falt, a little beaten pepper, a quarter of a 
Pint of good gravy, and a tea-ſpoonful of 
muſtard. Stir all together, and when it is 
well taſted and of a good thickneſs, pour 
it into your diſh, and garniſſi it with fried 
crumbs of bread and raſpings. They 
make a pretty little diſh, and are very 
good. You may ſtew raſpings in the room 
of flour, if you pleaſe. „ ant 


To make an Onion Soup. 


TAKE half a pound of butter, put it 
into a ſtew- pan on the fire, let it all melt, 
and boil it till it has done making any 
noiſe; then have ready ten or a dozen 
middling onions peeled and cut ſmall, 
throw them into the butter, and let them 
fry a quarter of an hour; then a 

tele 
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4 
little flour, and ſtir them round; ſhake 
your pan, and let them do a few minutes 
longer, then pour in a quart or three pints 
of boiling water, ſtir them round, take a 
good piece of upper cruſt, the ſtaleſt bread 
you have, about as big as the top of a 
penny loaf cut ſmall, and throw it in. 
Seaſon with ſalt to your palate. Let it boil 
ten minutes, ſtirring it often; then take it 
off the fire, and have ready the yolks of. 
two eggs beat fine, with half a ſpoonful of 
vinegar, mix ſome of the ſoup with them, 
then ſtir it into your foup, and mix it well; 
and pour it into your diſh: This is a deli- 


cious diſh. 


To male an Onion Pye; 


WASH and pare ſome potatoes, and 


cut them in ſlices ; peel ſome onions, cut 
them in ſlices, pare ſome apples, and lice 
them, make a good cruſt, cover your diſh, 
lay a quarter of a pound of butter all over, 

e a quarter of an ounce of mace beat 
fine, a nutmeg 2 a tea-ſpoonful of 
beaten pepper, three tea- ſpoonfuls of ſalt, 
mix all together, ſtrew ſome over the butter, 
lay a layer of potatoes, a layer of onion, a 
layer of apples, and a layer of eggs, and. 
ſo on till you have filled your pye, ſtrew- 
ing a little of the ſeaſoning between each 


layer, 
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1ayer, and a quarter of a pound of butter 
in bits, and fix ſpoonfuls of water. Cloſe 
your pye, and bake it an hour and a half. 
A pound of potatoes, a pound of onions; 
a pound of apples, and twelve eggs, will do. 


Tomake an Onion Soup the Spaniſh Way. 
TAKE two large Spaniſh onions, peel 


and ſlice them; let them boil very ſoftly 
in half a pint of ſweet oil till the onions are 


very ſoft; then pour on them three pints 
of boiling water; ſeaſon with beaten pep- 
per, ſalt, a little beaten clove and mace, 
two ſpoonfuls of vinegar, a handful of 
parſley waſhed clean, and chopped fine ; 
let it boil faſt a quarter of an hour; in the 
mean time, get ſome ſippets to cover the 
bottom of the diſh, fried quick, not hard; 
lay them in the diſh, and cover each ſippet 
with a poached egg ; beat up the yolks 
of two eggs, and throw over them; pour 
in your ſoup, and ſend it to table. 


Garlick and ſorrel done. the ſame way, 


eats well. 


To dreſs Potatoes: 


+ OME people, when they are boil- 
ed, have a ſauce ready to pour over them, 
made with butter, ſalt, and pepper ; others 

uſe 
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uſe gravy ſauce, others ketchup, and ſome 
eat them boiled with only pepper and ſalt; 
ſome cut the large ones in ſlices, and fry 
them with onions, others ſtew them with 
ſalt, pepper, ale, or water. It is a com- 
mon way alſo to boil them firſt, and then 
peel them, and lay them in the dripping- 
pan under roaſting meat. Another way 
very much uſed in Wales, is to bake them 
with herrings, mixed with layers of pep- 
per, vinegar, falt, ſweet herbs, and water. 
Alſo they cut mutton in flices, and lay 
them in a pan, and on them potatoes and 
ſpices, then another layer of the ſame with 
half a pint of water; this they ſtew, co- 
vering all with cloths round the ſtew-pan, 
and account it excellent, 

The Iriſh have ſeveral ways of eating 
them; the poorer ſort eat them with ſalt on- 


ly, after they are boil'd; others with butter 


and falt, but moſt with milk and ſugar. 
Alſo, when they can get a piece of pork, 
bacon, or ſalt beef, they account it excel- 
lent with boiled potatoes. 

Another Way, Is to maſh boiled potatoes, 
and then put them into bacon or pork 
broth, * ſpice, pepper, and ſweet herbs, 
which is ſomething like peaſe ſoup. 

Another Way, Is to maſh boiled potatoes 
very fine; then take ſweet herbs dried and 
beaten ſmall, with ſpice, butter and ſalt, 

mixed 
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aden all together. This is. an excellent 
ing i o put in the bellies ' of Rabbits, 
iſh, &. when roaſted, . 
3 Way, Is. to maſh them after the 
potatoes are boiled, and then with a mix- 
ture of other ingredients, they n. make 


9 


* 
— 


a compoſition for ſkin-puddings.. 


Another Way.] Potatoes boiled, -pulped, 


and mixed wo milk and ſalt . 


1 


will make good cakes to bake. 
To mate Potatoe- Bread. 1 


TAKE as much boiled pulp of ＋ 2 
as. Wheaten flour, and knead them 
MF as common dough, is done for” bread: 


+ 


7 4 make bunu bu, 
tA % 57 - 68 bes „2 
| BOIL, peck nd then beat than It x robe: 
tar. Take three pound of this op 
one pound of butter, le, 'whol oatmeal, cur- 
rants, ſix eggs, pepper, ſalt, and grated 
nutmeg ; beat all well together in the'pwr- 
tar for boiling or baking. When it is dune, 
maKe's hole in che middle or top. and 
pour in melted butter. 
Auotber Way.] Add to the pulp ot po- 
tatoes a fourth part weight of marrow, and 
ſeaſon it with 9 orange: flower 
water, beaten ſpices and roſe- water; lay 
5 this 
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u a pes paſie, in 2. did * 
bake I it in a gentle oven. {+ did an 
pour ſome fanned onamgover ie. 


er | | 
into a . e pe bake bake it in | > low oven. 


F< _—_ cut, 22 w . 


rr 
pan. 70 


To fry Potatoes. . | 8 ' n 
When 


they are boiled and fliced, have 


yalks of-eggs ready beaten : ,- with a grat- | 
edn or two. When le E. 


dip the flices in the yolks of eggs. 
them in your pan; e af ru 


both ſides, over them fugar, 
and roſe ater. e 5 


To make Potato Fritters. | 8 


ry $ 
4 2 


cp 
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them for a batter, or if yu think rropen | 


you'may add: ape Bees ſuet. the 


41 
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7 9 mate Potazie Pye. . 


on. 


im upon the bottom ; add to them the mar- 


raw of two or-three bones; feaſoned” as be- 
fore, a handful of ſtoned raifins of the fun, 
dates, mango, citron, with eringo roots 
1 put butter over it, and bake them. 


wa Let then layer be. SUING IPRS ſack and 


beaten up wich the volk 
A little drawn, butte 


tigh, - Pt. it in, 
over ſügar, 


n im, way r dreſſing. Potatoes | 
for families is to boil them, peel them, 


and ſlice them; when this. is, done, par 
_ into à diſh with boiled ſalt fiſh, 
A Pince of bacon, 'or- with — Or 
-parywdered beef, or under 2 150 
2 mutton. In. ſhort, they may be 
uſed with almoſt any kind of meat, dreſſed 
in an, manner; 1708 it 18. * beſt root in 
- ,. i inne ” 42 the 
N > | 


of an egg. 
r ; When your pye 
e it together, 


1s * 
ſcra 


potatoes (not too much) cut them 
im ſlices as thick as your thumb, ſeaſon 

them witly nutmeg, cinnamon, Suter and 
{ugar; yout paſte being ready, put them 


it, and. ſerve it. 


glee ö 


* 
* * 


EET 29) 
ſupp] the j Tt 
Les ate. 


and meat, t is nouriſhing, 'plea aut, 


and not cloying.... . 


wy. 7 2 make Bias « Poetatoes. 


* 28 Potatoes til the are te . 
them, and take rot — 91950 pt 
_ ly Reds, rere mee 


$81.6 — Wen arr and den beat ihe go 


' ſlipat rogeth ſh a mortar. With 
Somme” butter, a little ade met e cloves | „ 
ſifted, and a little gum - dragon ſtee 

orange- flower Water, or roſę- water, ein ir 


becomes a falte;* then make it into cakes 
with ſu 


15 des 


2 


; | atk 124: 
eg ug 
* By 0 fei. 1 


94 


opt Wach boiled PEE RY 


of water, and whe you hnd they are 10 t, 
(which you will Know by runni ng a fork in 


* 
* 


them) take them bp, Td carefully ſcrape 


all the dirt off them, and, then with a knife 
"ferape them all fine, throwing away Al the 
1847 Parts; then pur. then Jars. a 18. 
pan with forhe milk; and | r 17 75 one, 
till they ar thick. 


* 


butter 


e er. and neuem 


they don't burn, a — a 2 pics t 77 


— 
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4 

o 

" i 
1 

by { 

* 

4 

"7 
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* 
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4 
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: 

ö 
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( 
It 
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| 
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ee een, 
iy Grape ul the. lt ine into a ſauet 
put as much milk or cream = ill fi 


v4 Tf Pears, et 
ARE fix pears, and either varter 
e e whole; aber Ger, 


jarters, and the cores taken out. 
m in a deep earthen 


wine, 


retty diſh wirh one whole, the * cur 


pot, with a few 
| IR a piece of RE, a gill of red 


rn wm rr 


0.4) 2:23.42, 


k "wine," and 5 quarter of 
gar. If the pears are very large, they will 


take half a pound of . ſugar, and half a 
int of red Wine; cover them cloſe with 


pwn. IRE ond. bake 277 255 2 7 are 
* 


1 


I. 

1 

r 

a 

5 05 1 £57 ** 74 21 76 . 

a1 ver Pears in a neee * 

t * * 4 / * * 

' RES them into a fauce-pan; with the 

ingredients as before; cover them, and do 
them over a flow fre. When e are 
e N e 

„ 12.5, 7 @ 27 * of 785 

„ 5 5 rrp 5 2 Kew e en 3 ins 

W bs | 2 

n 


- pars 601 pears, cut them into 15 
r, | ters, core them, put them into à ſtew- 
i pan, with a quarter of a pint of water, and a 
quarter of a pool of ſagar, cover _ 


| with a pewter plate, then cover the 

I Mich the lid, and ry them over a flow 3 | 
er ook at them often, for fear of melting 

2 plate; when they are enough, and tha 
in 1 vor looks of a fine purple, take them 

by and lay them in your ith with, the. | 

w ator 3 ; when cold ſerye=tliem up for a be 

d OL x 6 > * diſh 

E, n . a 


Ges ef fine fu. 
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diſh at a ſecond, conſe. 


pleaſ e. 


er Mb as J 


8.5 ty . oll 


ae et. lee, 1 „ 


| „ 1 
AKE A © quart of gretit peate;* 


"7 1155 
lettuces pd. waſhed and, ut be 
ſmall a Jeroſs, put all in ang 1 Chet 8 = 


a quarter of a po of b utter, 

"i ſalt to your 55 cover ws PRs 
| and let them ſtew ſoftly, Ahaking he 
EF . ole, them few ten minutes, then 
| aul 0 1. bat flour, toſs the | 
| ur a. Pint 0 
| wm." a little Bundle of Facet ** 
. 15 an onion, with threr cloves, and a 
blade of mace ſtuck init. Cover it cloſe, 
1 and let them ſtew Wa. quarter of an hour; 
| then take out the onion hong Ln 
and turn it all out ou ſmd che 
Tauce by thic enqugh Male 5 
more flour, * let it ings, n take 


| N 


at: 


2 
2 


7 « » — os) aL * 3 2 


7” OPER 


| roger? A quart of ſplit peaſe & 4 

lon 'of water; when 5 are Ut 
| ag in half a red herring, or two an 
| AX, good deal of whole 
| 


2 8 + WO! 


Oo mn + cer oe wc ,,C FA Ae mot, wart Ot, trig. dt... Gs. ab# ade. AE 


EW 


pepper, - black. . and * 
| white, two or three blades of mace, four £ 
| ; or * 


or five cloves, a (8) of feet herbs, a 


large onion, and the.g 
of celery, a ande of dried mint; 


cover N oſe, for let them boil ſoftly 
till chere 1 ara two .quarts ; then ſtrain 
ve. ready 


io 9 7 5 kite part of the 
5 ed_ clean, P'S cut. Tort, © and 
5 ed tender, in a quaxt of ie 1 
get pet and-waſhed clean, put to 
| Riem; ſtew till _ the 1 87 is 


7 8 Aut Pan in a. oe keln 9 
mach, "ſtew it in a little butter, 


15 
N to pieces, beat it in a mortar 


beaten mace, and a little 
your hand, and roll "thei: into b 


win a a rte fur, and cut ſome bread into 


dice, and fry them eriſp; pour your ſoup 
into your: diſh, put in in the balls and:bread, 
and the roll in the middle. Garniſh your 
diſh with. ſpinach.; {if it Aga you 


mult ſeaſon ĩt o or alate, rub in * 
ae me 


n taps of a bench | 


led, and fill the roll; 3 take the 


T2 a 933 ſpinach, and a little 
2 tk an anchovy;. then mix it up 
a 


** 
; 
[1 
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e ant TY r ol 


"TAKE a quart of old 053 pe ple Tt 


boi them ll they are quite N of EC 85 

in a quart of water; chen 92 1 em 

e 1 doit's quart of young 

peaſe in that water. In this KA 115 

the old peaſe into a ſieve, | 
und of melted butter over them, and 
ain them through the ſieve with 4 back 


of gen, till 58 pe have got all 0 
boi ; 

D 1 and b W the yo * ang ugh 
are 


and liquor; ſtir them to 5 yo a 


fork, and ſeaſon it wi falt;. 
may fry a French coll, 45 let it um 

in the diſn. If you like It, Hons n 
of, mint in the peaſe- OY; aft 


 Hhother green Peaſe Gap 


TAKE a quart of green peaſe, boil ther 
in a gallon of water, Sk a. 8 de of 
med; and a few ſweet herbs, mace, doves, 
and whole 
then ſtrain {wr xy liquor and all, rhrough 4 


ſieve,” till the pulp is ſtrained.” Put this | 


_ into aſauce-pan, put to it four heads 
celery clean waſhed and cut ſmall, a 
hagdfut of ſpinach clean waſhed and cut 


ſmall, 


aa 1 
* 


NN N Fran 


„till they are tender; 2 F 


SEN F 


S n 2 


chai 10. 


pe fr ein 


— 


t 43 ) 
fmall, a lettuce cut ſmall, a fine leek cut, 
a quart of „ a little ſalt: cover 
them, and let them boil very ſoftly till there 


is about two quarts, and that the celery i is 


tender. Then ſend it to table. 


burnt butter to it, abaut a quarter of an 
bout before the ſoup is enough. | 


i Rant 25 make Pra Fe 5 
of green 


kB 


CARES quart pat 
N ee of 
a little ſalt. Let them boil till 
quite tender; then in 
8 
it all 


9915 
put 
pepper, a piece of butter 
a a walnut rolled in flour, ſtir 
her; and let it boil a few minutes: 
then add two quarts of milk, let it boil a 


To nake  Pugſe Pullin: 


144 2 


ir up, untie it, ſtir in a 
ter, IRR, and a good 


piece of but- 


n tie it up tight again, / boil- it 
e W an e 0 
be | : * , ee 


pu 
| ed l PR } 
AY 
SS 

* 


E you like it, you may add a piece of 


——— 0 I and 


01. it till ir is quite render, then take 


"G4 ) 
| Skirret Fritters. 
TAKE: a. pint of the pulp of Amen a 


ppdonfül of 1 yolks of eggs, — 
and ſpice j make Hl into a thick batter, 


and fry them out in fritters, * 


25 fri F Shirrets. 

WAS H the roots very 1 and boil 
them till they are tender; then the' in of 
the roots muſt be taken off, cut in ſlices, 
and have. ready à little cream, a-piece- of 
butter rolled : in flour, the yolk af an egg 
heat, a little nutmeg grated, ty or -three || + 
H{poonfuls.of white wine, a very little alt, 
and ſtir all together. Your roots: being in 
— pour — ſauce over them. It is 
etty : ide diſn. So likewiſe: D 


"dreſs ro root of falſify and ſcorzonera-. F 
or ſi 
Le made u Skirret Pye. uſt 


„ TAKE.-ydvrrſkitrers and boil ther ten- in, 


Aer, peel them, ſlice them, fill your Pye, [# 
and take 10 half a pint of cream the yolk wat 
ꝛof an egg beat fine, qvith a little nutmeg, :aflang 
little beaten mace and; a little falt 3. beat.allfquo; 
N N well, with a * of a Nag . hey 
wenn r | 


(4909 
freſh butter melted, then pour in as much 
as your diſh will hold, put on the top- cruſt 
and bake it half an hour. You may put in 
ſome hard yolks of eggs; if you cannot 
get cream, put in milk, but cream is beſt, 
About two pounds of the root will do. 


; 
w# + 


Sorrel with Eggs. 


FIRST your ſorrel muſt: be quite þoik * 
ed and well ſtrained, then poach three eggs 
ſoft and three hard, butter your 8 
well, fry ſome three- corner toaſts brown, 
lay the ſorrel in the diſh, lay the ſoft eggs 
on it, and the hard between; ſtick the tdaſt 
in and about it. Garhiſh with quartered 
one ore fn STE ON e e 


DW my. 


, 9 '»v 
2 1. 4 


= 


Spinach how 10 dreſs. _ _ j 
= 4” 8 * 22 oe * 


- 
„ 3 3 


= 


* 


. 5 
PICK it very clean, and waſh it in fiue {| 
or fas waters; put it in a fauce:pan that will | 
juſt hold it, throw a Atte alt over it, and 
cover: the pan cloſe: Non't put any Water 
en- in, but hake che · pan often. T muſt. _ 
ye, put. your ſauce- pan on a clear quick fre. | 
olk LAs ſoon as you find the greens” are ſRrunk. . 
„ a fand fallen to. the bottom, and that the li- 
allfquor which comes out of them boils up, 
1 ofſchey are enough. Throw them into a clean 


ſieve 


( 4) 
ſieve to drain, and juſt give them a little 


Pan, 
Ales cover it cloſe, ſhake the pan often, 


when it is juſt tender, and 


put in the eggs, have an 
egg ſlice ready to take — ley <Giow 
om the ſpinach, and garniſh .the diſh with 
orange cur into quarters, with melted but: 
ter in a cup. 
To farce and flove whole Savoys. 
TAKE out the infides of two 

favoys, fill one with force-meat, an 
other without; then tie them up, and ſtove 
them with broth and gravy, ſeaſon them with 
pepper, ſalt, and nutmeg; and when 
they ae enough, thicken ſome gravy, and 
put in a little vinegar, ſo ſerve it. 


To 


| 
; 
4 
3 
i 
k 


C). 


ET butter Scorzavera. BO Ws 


2 
* 


8 C RAP E them, boil them tender, 
and cut them in s then ſqueeze in a 
lemon, with a- pint of cream, four 
ounces of butter, and a little alt and nu 
* 085 may Fry them allo. 4; "1h 


* p AY, 


$12. 4 good Spring Soup. 


we Kk twelve. cabbage leite fox. 
green oucumbers, pare them, and cut out: 
the cores z then cut them in ſmall pieces 1 
ſcald· chem with boiling water, and then 
put them in broth; let them boil till very 
— with a handful of green Pfg. and 


| +» 6 $144 51S 
ſome French roll. n un 
— A » 
"I 4 Ws A 
N i; A 
wr 'T * R 71 1 $ * 9 
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oye tow. ines Fa * 4 Nm 
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4 "Number of 1711 Dor, 
| _ Cheap and Good. 


Up . Colleps and kei. bn 
UT T Sher bacon, pickled beck or 


hung mutton, into thin ſlices; broil 
= nicely, lay them in a diſh before, the 
es have ready a ſtew-pan of water 


break 45 many s as you have col- 
to e 0 one io OY 
ir them into the ſtew- pan h 
the: 9 of the eggs begin to W any 
and all look of a clear white, take them 
up ane by one in an Klee _ iy them 
ou the collops. , | 


. 
>; TH 


- 9 -. 
# 


1 o make Scot cb * Brotb. 


TAKE a leg of beef, chop it all, 10 
pieces, boil it in three gallons of water, 
with a Piece of carrot 2 a cruſt, of bread, 
till it 18 half wy. away ; then — ＋ 
off, and put it into again, wi 

a peu, of barley, jy or five heads of 
celery waſhed clean and cut ſmall, a 


Snion, a bundle of ſweet herbs, a little 


parſley chopped ſmall, and a few. marie 


golds," Let m_ boil an hour. Take 8 
cock, 


8 * . 8 


J%E T_T 


(+) 
cock, or large fowl, clean . and waſh- 
eq, And put it into the pot; boil it Hill the 


broth is quite good, then ſeaſon with ſalt, 


and ſend it to table, with the fowl in the 
middle. This broth is very good without 
the fowl. Take out the onion and ſweet 
herbs before you ſend it to table. - | 
Jome make this broth with a ſheep) 
head, inſtead of a leg of beef, and it 1s 
very good; but you 1.5 chop the head 
alt to pieces. The thick flank, about ſix 
1 Þ fix quarts of water, makes good 
then put the barley in with the 
Kei [fiſt fkim it well, boil it an hop 
Tek toftly, then put in the above ingre- 
Wents, \yin and carrots. clean 
ſexrap ped an and cut it in little 
ves Boil a1 Seeder ſoftly, till the 
roth is very good; then & it wit! 


ſalt, and ſend it to table, with the beer in 


the middle, turnips and carrots round, and 


| Poor HE broth over all. 


n To make a a Devonſhire qual . 


1 £ 


"MAKE a good cruſt; cover the EY 


be at Vi bottom a layer of fliced 
11 75 w over them ſome ſugar, then 

rof muttof ſteaks cut from the loin n, 
rl ſeaſoned with pepper and 7 then 


inothief 1 of pippu peel ſome 651. 


92 N 


ons 


'( 152 ) 
ons and ſlice them thin, lay a layer all over 
the apples, then a layer of mutton, then 
pippins and onions, pgur in a pint of wa- 
ter; ſo cloſe your pye and bake it, 


To mate an Egg Soup. | 


BEAT the yolks of two eggs in your 
diſh, with a piece of butter as big as ah 
hen's egg, take a tea-kettle of boiling wa- 
ter in one hand, and a ſpoon in the other, 
pa in about a quart by degrees, then 

eep ſtirring it all the time well till the eggs 
are well mixed, and the butter melted ; 
then pour it into a ſauce- pan, and keep 
ſtirring it all the time till it begins to ſim- 
mer. Take it off the fire, and pour it be- 
tween two veſſels, out of one into the 
other, till it is quite ſmooth, and has a 
great froth. Set it on the fire again, keep 

ſtirring it till it is quite hot; then pour 


ich, and ſend it to table 


it into the ſoup-diſh 
hot. 


To make Rice Milk. 
TAKE half a pound of rice, boil it in 
à quart of water, with a little cinnamon, 

et it boil till the water is all waſted; 
take great care it does not burn, then add 
three pints of milk, and the yolk. of an 


egg beat up. Keep it ftirring, and when 


It 


r 7 WRIT 


te 
it 


a 
' 
1 
L 
1 


Þ BS 
it boils take it up. Sweeten to your pa- 
late. TIE 


' To make Furmity. 


TAKE a quart of ready-boiled wheat, 
two quarts of m Ik, a quarter of a pound 
of currahts, clean picked and waſhed, ſtir 
theſe together, and boil them, beat up the 
yolks of three or four eggs, a little nut- 
meg, with two or three ſpoonfuls of milk, 
added to the wheat; ſtir them together for 
a few minutes. Then ſweeten to your 
palate, and fend it to table, 


To make buttered Wheat. 


PUT your wheat into a ſauce- pan; 


when it is hot ſtir in a good piece of but- 


ter, a little grated nutmeg, and ſweeten 
it to your palate. 


To make a Flour Haſty-Pudding. 
. TAKE aquart of milk, and four bay- 


leaves; ſet it on the fire to boil, beat up 


the yolks of two eggs, and tir in a little 


ſalt. Take two or three ſpoonfuls of milk, 
and beat up with your eggs, and ſtir in 
your milk, then with a wooden ſpoon in 
one hand; and tlie flour in the other, ſtir it 


F 3 in 


( 54 ) 
ig till it is of. a good thickneſs, but not 


too thick. Let it boil, and keep it ſtir- 
ring, then pour it into a diſh, and ſtick 


pieces of buttter here and there. You 
may omit the egg, if you don't like it ; 
but it is a great addition to the pudding, 
and a little piece of butter ſtirred in the 
milk, makes it eat ſhort and fine, Take 


out the bay-leaves before you pu in che 


flour. 


pe 


os - o make an Oatmeal H. 1ſy-Pudding. 


TAKE a quart of water, ſet it on to 
boil, put in a piece of butter, and ſome 


falt; when it boils, ſtir in the oatmeel as 


you do the flour, tin it is of a good thicx- 


neſs. Let it boil a few minutes, pour it 


in your diſh, and ſtick pieces of butter in 
it; or eat with wine and ſugar, or ale and 
ſugar, or cream, or new milk. This . 


beſt made with Scotch oatmeal. 
To make 4 fine Haſty: Pudding. 
B REA K an into fine flour, and 


with your hand work up as much as a i 


can into as {tiff paſte as is poſſible, 
mince it as ſmall as herbs to the por, = 


ſmall as if it were to be ſifted; then ſet a 
Wee milk a- boiling, and put i it * 
C 


] 
. 
C 
v 
0 
h 


4 3 3 

paſte ſo cut: put in a little ſalt, a little 
beaten cinnamon, and ſugar, a piece of 
butter as big as a walnut, and ſtirring all 
one way!: When it is as thick as you 
would have it, ſtick in ſuch another piece 
of butter here and there. Send it ta table 
Rot., Wt | 


27 0 ae bafty Pritters. 


TAKE a ſtew-pan, put in ſome butter, 
and let it be hot: in the mean time take half 
a pint of all- ale nat bitter, and ſtir in ſome 
flour by degrees in a little. of the ale; put 
in a few currants, or chopped apples, beat 
them up quick; and drop a large ſpoonful 
at a time all over the pan. Take care they 
don't ſtick together, turn them with an egg- 
flice, and when they are of a fine brown, 
lay them in a diſh, and throw ſome ſugar 
oyer them. Garniſh with orange cut into 
quarters. | ao 83 


Afriy Diſs of EG. | 


BOIL. fix eggs hard, peel them and cut 
them into thin ſlices,” put a quarter of a 
pound of butter into the ſtew-pan, then = 
put in your eggs and fry them quick. Half 
a' quarter of an hour will do them. Lou 
mult be very careful not to break then, 


throw 


, 

N 

y x 

© 

ö f 
7 

4 
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oak 


( 36 )) 

throw 'over them er, ſalt, and nutmeg 4 
lay them 1n your diſks before the fire, pour 
out all the fat, ſhake in a little flour, and 
have ready two ſhalots cut ſmall; throw 
them into the pan, pour in à quarter of a 
pint of white wine, a little juice of lemon, 
and a little piece of butter rolled in flour. 
Stir all together till it is thick; if you 
have not ſauce enough, put in a little more 
wine, toaſt ſome ſlices of bread cut three- 
corner ways, and lay round your diſh, 
pour the ſauce all over, and ſend it to table 
hot. You may put ſweet oil on the toaſt, 
if it be agreeable... t 

776 E 


Eggs 2 ba Tripe. dow? he by 


BOIL your eggs hard, take off the 
ſhells, and cut them long-ways in four 
quarters, put a little butter into æ ſtew- 
pan, let it melt, ſhake in a little flour, ſtir 
it with a ſpoon, then put in your eggs, 
throw a little grated nutmeg all over, a 
little falt, a good deal of red parſley, 
ſhake your pan round, pour in a little 
cream, or milk, toſs the pan round care- 
fully that you don't "break the 75 95 
When your ſauce is thick and fine, take 
up your eggs, pour the ſauce all over 
them, and garniſn with lemon. 


| "CAA g v9 aA =. 92 


= * — - 
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(57 ) 
270 farce Eggs. 
ET. two cabbage-lettuces, ſcald them, 


with atew-muſhrooms, parſley, ſorrel, and 
.chervil;' chen chop them very ſmall, with 
the-yolks of hard eggs, ſeafoned with ſalt 
and nutmeg, then ſtew them in butter, 
and when they are enough, put in a little 


cream; then pour them into the bottom 


of a diſh. Take the whites, and chop 
- thera very fine with parſley, nutmeg, and 
falt. Lay this round the brim of the diſh, 
and run a red: hot -fire ſhovel over it, to 
Grown 1 e.. s 


E 4 with Lettuce. 


-SCALD fome cabbage-lettuce in , fair 
water, {ſqueeze them well, then. ſlice them 
and 588, arg. in a ſauce- p an with a Piece 
of butter; py He them wi | Sper) falt, 
and a. little nutmeg. . Let them ſtew half 
an hour, chop them well — 5 1 


they are enough, 7 the A7 

fry ſome eggs nicely fx d uy on 
them. Garroſh 1 n orange, | 
s 12 i nnn RA d en 
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7 make Carolina Snow Balls, 
* * — 1987 ; 4 . 4 „ 
2 201 * > 114 1 ; 
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clean, divide it into fix paris s take fx 
apples, pare them and ſcoop. out: the cores, 
in which place put a lemon peel ſured very 
fine; then have ready. ſome thin cloths 
to tie the balls in: put the rice in the 
cloth and lay the apples on it z tie them 
up cloſe; put them into cold water, and 


when the water boils, they will take an hour 


and à quarter boiling: be very careful 
how. you turn them into the diſh, that you 
don't break the rice, and they will look: as- 
whi 2 ſnow, and make a very pretty diſh; 
The Tauce is, to this quantity a quarter. 
FA pound of freſh butter, meked-thick;; 


1 * 


2 ll of white wine, a little nutmeg and 


emnamon, made very ſweęt Wh. ſu- 


gur; bvil all up together, ind. pour it inte 


a baſon, and ſend it to tableQ. 


To nate a. Carolina Rice. Pudding. 


; TAKE half a pound. of rice; web it 
clean, put it into a, ſance-pan, wich a quarr> 
of milk;keep ic fticring till it is very thick z 


take t care it don't burn; then n, 
ind 2 pan, and g a 


lutle 


of beaten, cin 


—— 
nnn 


rr © = © 


e 


| 


( 59 ) 
Intle lemon- N ſhred. fine, . ſix apples 


pared and ed ſmall ; mix all toge- 
ther with the yolks of three eggs, and 


ſweetened to palate ; then tie it up 
e ut it into boilin Ng water, 
* 


and be ſure to Bo it boiling all the time; 
an hour and à quarter will boil it. Melt 
butter and over it, and throw ſome 
fine ſugar all over it; and a little wine in 
de air wll be great addition to it. 


* U 


— 03 20 mute o Pear? Batley Pudding... DAE. 


"GET a pound of pearl barley, waſh. 1 
clean; put to it three quarts of new milk, 
and half a gone of double refined. 3 ſugar, 


nas fem ; then put it into a deep 
Eke i it with brown bread. Ts | 
＋ our of the oven, beat up ſix eggs; mix 


all well togerher, butter a diſh, 


pour ĩt in, 
1 hour, and ĩt will be. S* 
cellent. 


e 4 Batter * 


„TAKE A quart of lh, 
. half *the" Whites, min x as. 
of flour, a 10 0 Yes 


in eight eggs, 182 have * for- 


change, and half a pound ppanes or 
currahes.” ” 


25 0 make, 4 Baue Puting Tv) PER * 
ND | Re not 11g Ht 17 inte 

"ARE a-quart of milk, mix fix,ſpogn+. 
fuls of fur, with a little of the milk firſt, 
a .tea-ſpoontul of ſalt, two tea-{poontuls, 


of. beaten gitiger, and two of the tinctute: 
of pron then mix all together, and 


boil it an hour. FA RL 
think proper. 


« 


Wer 


75 5 Ble an ordinary Bread Padaing.... N 


TAKE 4 pound of = 1. — nd. 


x0 "white biead ted, take ei 
E. Hr the wier ww = abe 


em a new 
Ae 1. 2 Aud 1 A — 
of xaiſins ſtoned, a pound of currants, 
half a pound of ſugar, a little beaten gin 
ger, mix all well. together, and either bake 
ar: boil it. "It will tak ke three quarters = 
hour's baking. Put cream in. 


mag M you have 28 Ir Fl be be” an addi, 
e 1 "oy 


* 
= 
7 


; 
| 
| 
0 
[ 
; 
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7. 0 make a boiled rice — 


HAVING got a quarter of a pound of 
the flour of rice, ut Fa over the fire with a 
pint of milk, and Lip it ſtirring conſtantly, 
that it may not clod nor burn. When it is 
of a good thickneſs, take it off, and-pour 
it-into an earthen pan; ſtir in half a pound 
of butter very ſmooth, and half a pint of 
cream or new milk, ſweeten to Na palate, 
grate in half a nutmeg and 
rind of a lemon. * up the yolks of fx 
eggs and two whites, — all well 
ther. When boiled, pour melted butter 
and ee oyer them. | 


** ily 


7 0 make a cheap rice + pulling. af i | 


GET a quarter of a af rice and 
half a pound of raiſins ſtoned, and tie 


thetr in a cloth. Give the rice a great deal 


of room to ſwell. Boil it two hours: When 


it is enough, turn it into your diſh, and 
pour melted butter and ſurgar. over it, mor 


a an ame. 


< a F 144 * 19 [ p - 
1 , 4-4 Aa 


"6 0 mate P cheap plais rice prin. 


r a quarter of a pound of rice, tie, it 
ma cloth, but give it room for elling. 
Boil it an hour, then rake it up, untie 1 

an 


— 
——————̃ wͤ— — ˙ ——————— 
* 


— „ „% K 


—— 1 ——_——— — 


- — 


— ——— - 


———_. Fart 


by — 
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(6 ) 
and with 3 ſpoon tir in a quarter of a 
pound of Fade, grate ſome nutmeg, and 
{weeten to your, taſte, my tie It, up; cloſe 
and boil it another Hour; then take it up, 


turn it into your diſh, . pour melted 
. over it. 


aL 0 make a cheap baked rice pig. 


fog ou Hiſt take a quarter of a pound 
of rice, bol it in a quart of new milk, 
tir it thzt it does not Burn; when it be- 
0 (thick; take it off, let it ſtand 
bins t, is 4 little cool, then ſtir in well a 
of 4 pound of butter, and ſugar 
to 22 8 z grate à ſmall nutmeg, but= 
ter your diſh, you r= melted butter over 
it. c 


E | an excellent di 
ps 5555 t tbe expence 5 fr 


Th FA LIC; OY 


. 


L a calf liche, vol Eau * 
ME fine,” and-the crumb of a two penny 
loaf ſoftened in the 1 the 2 were 

boiled z mix them we r in a 

pan; es by Faber Ralf a pound of kidney 

4 of a * of yeal or 1 — is ropft- 

80 . 15 you have none, take fever; 

f pd bak u get none, melt a little burger 

Ack ute mt ffy four or five W n 
{mn 


an aw TT wv es 24a oc oa: _ .qim— ” _ ac _ac 
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ſmall, and fried in dripping, not brown» 


only ſoft; a very little winter ſavoury and 
thyme, a little lemon-peel ſhred fine; 
ſeaſon with all- ſpice, pepper and ſalt, to 
your palate, break in two eggs; mix it 
all well together, and have ready ſome 
ſheep's guts nicely cleaned, and fill them 
and Ty them in dripping. This is a very 
good diſh, and a fine thing for poor peo- 
ple; becauſe all ſort of lights are good, 
and will-do, as hog's, ſheep's and bullocks, 
but calf's are beſt: a handful of parſley 
boiled and chopp'd fine, is very good, 
mixed with the meat. Poor people niay, 


inſtead of the fat above, mix the fat the 


onuions were fried in, and they will be very 


To make yeſt dumplings. 


FIRST make a light dough as for bread, 
with flour, water, Alle and yeſt, cover with 
a cloth, and ſet it before the fire for half 
an hour; then have a ſauce-pan of water 
an the fire, and when it boils take the 
dough, and make it into little round balls, 
as big as a large hen's egg; then flat them 
with your hand, and put them into the 
boiling water; a few minutes boils them. 
Take great care they don't fall to the 
bottom of the pot or ſauce- pan, for then 
they will be heavy 8 and be ſure to Wat 

LS 2 10 


\( 464 ) 

the water boiling all the time. When they 

areꝰ naugh, take them up, (which. they 

will be in ten minutes or 1445) lay them in 
your diff, and have melted butter ia Kup. 
© A& good a way as any to fave trouble, dis 
cor ſend to the baker's for half a quartern 

of dough (which will make a great Kees 1. 

and then you have N che trouble of 

boiling X; X46 $27.5 ae of 


D&O1G & ons make toons en 4 


71 71} a +) 17 30 9 22 


* 


MIX a a good k batter! 28s for-pan- 
© cakes'z+ take half a pint of milk, rwo:eggs, 


a little ſalt, and make it into à bauteboonh | 


four. Have ready a clean ſauce-panofwa- 
rer boiling, into which drop the batter>Be 
ſure the water boils faſt, and two or three 
minutes will boil: chem; ſtir a piece of 
butter into them; eat chem hot, and they 


rr A. gmt * N. bee 
W on now 
l bas | Tomake bard dumplings. ber, 
2133 3 o (11 UC I5> 10 g 


MIX. dear And , with 2:little: ſalt, 
Ilie a paſte, roll them in balls, as hig as 
i rurkey's egg, roll them in a little flour, 
have the water boiling, throw them in the 
water and half an hour will boilo them. 
Fhey are beſt boiled with à good piece of 


zebeef. Tou may add, for: change, i 
Nuranta- 8 butter ia æ cup 


2 x} 


Another 


(6) 


+ Another w to make bard anne. 


RUB into your flour - firſt a good piece 
of butter, then make it like a cruſt for a 
Pye; make them up, and boil them as 


To make oatmeal flummery., 


GET ſome oatmeal, put it into a brogd 
deep pan, then cover it with water, ſtir it 
together and let it ſtand twelve houts, then 
Pour off that water clear, and put on a 
good deal of freſh water, ſhift it again in 
wrelve-: hours, and ſo on in twelve more; 
then pour off the water clear, and ſtrain 
the oatmeal. through a coarſe hair-ſteve, 

and into a ſauce-pan, keeping it ſtir- 
ring all the time with a ſtick till it bois 
and is very thick, then pour it into diſhes ; 
when cold turn it into plates, anck it eat with 
what you pleaſe, either with wine and ſu- 
gar, or beer and ſugar, or milk. It eats 
very pretty with cyder and ſugar. 
2 eee n deal of 
vuter to the oatmeal, and when you h 
off the laſt waver, pour an juſt enough freſh 
a8 to ſtrain the oatmeal well. Some let it 
ſtand forty-eight hours, ſome three days, 
+ ſhifting the water S hours z hEůj⁵ůt 
Ae you * ſweetneſs or _ 
nels. 


( 66 ) 
nels. Grotes once cut does better thin 


oatmeal. Mind 'to ftir it together when 
you put in freſh water. 


Mill ſuep the Dad way. =E 


| ARE a quart df milk, boil it with 
einnamon and moiſt ſugar ; put ſippets in 
the diſh, pour the milk over it, and ſet 
it over a charcoal fire to ſimmer, till the 
*breatl is ſoft,” Take the yolks of two eggs, 
beat them up, and mix with a little of 
the milk, and throw oh in; mix it alko- 
gether. 


Here 40 make Mir more 2 than 
quis 4 8. dn. 4+ Ad. J. 

7921. | C 7 
AER the bran that Wee boulted 
it into a kettle of water, and boil 
itz ſtrain out the water, and it will be 
' white, and of a thick ſtrengthening ſub- 
ſtance, _ this wet _ _ which 
vou make your bread ; then add yeſt, and 

a 3 make it into loaves; 
N wi „ err plealkinter 
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in taſte, and increaſed in 1 than 
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wm v : 
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To make bread that keeps moiſt and good very 
long. 75 


Slice a pumpkin, and boil it in fair 
water till the water grows clammy, or 
ſomewhat thick; then ſtrain it through 
u ſine cloth or ſieve, and with this m 
your bread, well kneeding the dough; and 
it will not only increaſe the quantity of it, 
but keep it moiſt and ſweet a month 9 
than — wetted with fair water e 


4 


To make — 


7. 


has not been over-· much boulted or ſifted, 
1 it ſoak. three or four days in two gal- 
lags. of water, then ſtrain. out the liquid 
it hard; boil-xt to the con- 
ion ot a third part, ſo that when it 
cools it will be like a tf and keep 11 
When you eat any of it, ſeaſon it with 

gur, and a little orange: flower. water, and 
add a little cream or milk, and it will be 
very pleaſant, and nourichmg g. 


To make. ſalt potiage freſh. 


SET them over the fire, and beat up 
2 little wheat - Hour with the white of an 


egg 


- 
= — ä —_ | 


{ 68 ) 
egg, and put a. little of che broth among 
it to make: it thin; then put it into the 
pot or ſkilet, and in a little boiling up, 
with ſtirring it, it will ne abate 
the Ilaels.” 122790 5 


= cheap drink for ſamilis. | 


TAKE « quart of under, 455 Je with 
ene or two fpoonfuls of ground oat-meal, 
well brewed together, s it an excellent 
drink in ſummer. —— 
wart, and it will drink very well. This 
drink is excellent againſt the ſtone or gra- 
vel, or any other obſtructions of the 

begets chearfulneſs, 


treacle in ——— water, js an 


drink. 4 
F | "*F* 4 — 
wm x ein n: i hor ah arod 
> - 
4 4 _ 8 
od: . ' 
10 32. 1 


be P. F. your 
ns 
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le firing, 
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„ 
an hour's end put as much of the ſame 
water a for the firſt running you intend, let 
it ſtay an hour, then draw it off, letting a | 
luke qhy: wormwood- and bay leaves ſoak 
in the wort, they are better — wholſomer 
than hops: put not any cold water in the 
malt at all, and then you need _ boil any | 
wort, and it will kee 1 enough, if you | 
put not worts toge hotter t 90 | 
— 10 
When your beer is near e 48. and 
begins to decay, draw it into bottles, put 
into it à little ſugar, treacle, or a Tee | 
e 2 | 


| 4 £ 
— 


Another way to brew bow. 13 


» 4. - 
200. - 


"TAKE 2: buſtel-and-a half of good 

20 . ar at mas. _ 
ſame. r; water to it, and it 

4 of table beer, brewed as 

þ 


. 


10. 56 2. 41 & - oO. 01 S133 


| To make Jemanade.” tr W 38917 


a * 1 50 of 205299. 2. 
This is rene in hot diſeaſes, 

dad particularly in feuer much combort- 

ung, if it does not recover. 3 


( 2 


145 J make Hr ue, the, beſt . 


Dohr. e, nos, it in all re- 
ſpects And to A quart, put 
15 40 tee f e ge And Put a Title 
lempn- el into it; be it u bo ſweeten 
it to alate, and it will prove a very 
hc lere quor to cleanfe the blood, and 
coc ue Mat of the body. And chus you 
may 7 mint, bam, e 


% 


Abl of fare vr ſeventy Seed "a aj —4 
which will not nt; in Fwo-pente charge.” 


I „ Take Ss. . — ad! water, and 
make it into! gruel over à Clear fire; this all 
8 Hom: to. Hake, ſo needs no 
2, Alſo ven may take. good wheat: flour 
and ster, and make it into pap, and put 
bread into it, then ſeaſon it with ſalt. 
3. Alſo bread and à glaſs of water, with 
any 8 three 1 a man . le 
very. „ 1 78-136" 9 | 
11+, Bregd and butter, dah of kak 
. a pint of ale, makes a good 


lb . cn nc nf 7 n edt! 


a pint of water or ale and ſallets eaten 


ſalt or vinegar, makes wholeſome food. 
: 6. Wa- 


26: Bread and chsefe does Ame at 
with. either, only waſhed, whithout | any 


- £.- 1X + 


Sa. a2 gg Ap =nGga 


— 
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6. Water vt ſeaſoned with ſalt only, 
and eaten with bread and butter, by biting 


and is an excellent food, breeds 
goon Bee. and cauſes it to circulate 
reely. 


5 Milk and bread raw is an excellent 
food, and better than boiled; it ſweetens 
the blood, prevents ſour humours, car- 
ries wind dowriwards, without an iS trouble 
P Nature, n health and a good 

dlexion. 

8. Eggs boiled in the ſhell, and eaten 
with bread, or with bread and butter, is an 
excellent food. 

9. Eggs raw, eaten with bread, bd an &- 
cellent food; it cleanſeth me es, 
preſerves the lungs, and warms wh; e. 
mach, and frees it from Rind en *o* 
10. Sorrel, parſſey and eggs, mixed welt 
together, and fried with barter. and a little 
ſalt; when done, put ſore __ butter 
and vinegar upon them, and this makes 
excellent food l 

11. Take egps and ol thor wait to- 
gether, and fry with butter; when done, 
melt ſome butter and vinegar and ppt upon 
them. 1 — . 222 v4 N 1 

12 Jake ome piſs hl vs and boil LA CY 
cut it ſmall, eat that age 
either mixed with it, or bite ao fp + 4 
ſome ' melted butter and vinegar" and 
upon theſn 3 ; and this makes a gvod di 


12, my 


2 


7 


BW; 
13- Eggs broken and butter'd oyer the 
fire, cat with bread, is excellent food. 
14. Eggs roaſted and eaten with bread, 
butter and ſalt, is a good way of preparing 


them. 
<br; and boiled F buttered, 


.. 15. E 
eat with 
16. Flour and water made into a pap, 
and thickened with an egg, cat with bread 
or without. 
">" Water and oatmeal made into gruel 
and ſeaſoned with falt, and an egg beaten 
and put into it; eat bread, or bread and 
butter with it. This creates good blood, 
cok the paſſages of windingls and griping 


929 a8, We Water, and milk and. fower 2 
into u is an excellent 

1 makes th new uo fat, our heat and 
thy cauſes a complexion, ents 
wind, dd in he beſt of ou 
iS; A pint of ale juſt: boiled, and an 
egg beat and pùt into it, when well ſticred, 
take it off the fire, and eat it with bread, 
affords a good meal. If ou ſweeten it with 
ſugar, 3 may like it — 

20. Rice boiled in water and buttered, 
affords g nutriment. 

ice put, iqro a bag date tied, and 
makes an excellent 
prey es currants 10 it, and need burtr 


22. Rice- 


21.71 
well b 
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217 Rice- mill affords good oni wenf, 
dome put ſugar into lt. 
23. Amegg put into a pint of milk — 
boiled, then eat it with bread, and it is 
excellent food. It prevents windy humours 
makes à good complex ion. 

4. Cheeſecakes is a good food. 

4 7 Cuſtards the ſame. 40 

26. Whitepot the fame. | 

27. Spinage boiPd,. buttered, and eat 
with bread, is good food, opens ty 
tions, and makes good blood. 2 

28. Coleworts and ſpinage boiled to- 


gether, and a little butter melted and put 


upon it, makes excellent food, eaten wich 
bread, butter and ſalt. 

29. Baum, mint and ſpinage boiled to- 
gether, than ſcafoned with ſalt and melted 
butter and ſalt put upon it, cat with bread, 
ts Excellet food. 

30. Endive, parſley and ſpinage boiled 
together, melted butter and falt pus to it, 
and eat with bread, cleanſeth the blood, 
amt Keeps the body open. 

37. Coleworts, cabbage and collileiters 
boiled, eaten with butter, vinegar, ſalt and 
bread, this loſens the belly, and purges by 
urine. 
32. Aſparagus with butter and ſalt, eaten 
with bread, - purges _ — _ ; | 
good nutriment. * :> „%%. It 


| u 
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3. Artichoaks, Jeruſalem or others, 
bölled and eaten with butter, bread and ſalt. 
34. Green peaſe boiled in the ſhells, eat 
wit butter, ſalt and bread. 

35. Green peaſe boiled out of the ſhells, 
eat with butter, ſalt, pepper and bread. 

36. Green peaſe 'boiled with milk, and 
eat with bread, makes a good meal. 

37. Dry peaſe boiled and ſeaſoned with 
butter and ſalt, is food fit for a labouring 
man. 

38. Green beans boiled, and eat with 
ſalt, butter and pepper is excellent food. 
309. French beans eat with melted butter 
on them, ſalt and bread, is good food. 

40. Turneps boiled, cat with melted but- 
ter, ſalt, pepper and bread, is good focd 
they are cleaſing and eaſy of concoction. 

41. Parſnips boiled, and ſeaſoned with 
Galt, butter, vinegar and muſtard, makes 
excellent food, cat with bread or withovt. 

42. Carrots boiled, with melted butter, 
pepper and falt, and tat with dread, 15 
wholeſome food. 

43. Potatoes boiled or roaſted, and with 
butter and bread, is good food. 

44. Puddings of a 
ate of bread, is good food. 

45. Plain puddings, made with eggs, 


flour and milk, well boiled and buttered, 


1s the beſt. 


46. Pud- 


| ſorts, as light ones 


+ - 

46. Puddings made with flour \ milk, 
eggs, currants or raifins, is good food el 

47. Dumplins boiled, mae with, flour, 
milk or water, only with a little ginger, 
and yeſt, when it is boiled, butter it, and 
it is excellent food. 

48. Apple dumplings boiled and eat with, 
butter, is the beſt way of eating them. 

49. Dumplins made with flour, milk, 
eggs and a little butter, mixed and worked 
up in them, made about the bigneſs of a 
crown piece, and then boiled and cat with 


a lit: le melted butter over them, th:s 15 4 


pleaſant and fubſtantial foo. 


50. Baked puddings afford good nour- 
iſnment, and are fitteſt for working people. 
51. Bonnyclabber eaten with bread is 
excellent food in hot weather, eſpecially 


for couſumptive people. 


Flummery is alſo an excellent food, 


eſpecially for weak ſtomach'd people, whoſe 


paſſages are furred and obſtructed by 


phlegmy matter. 
75 A pint of cherry wine, currant wine, 
gooſeberry wine or cyder, with fome bread 


eaten, makes an excellent meal. 


54. Bread and half a pint of canary, 


makes an excellent meal. 


55, A pint of good beer, and a Piece of 4 


bread, makes a good meal. 


56. Prunes, raiſins, currants boiled in 


water, thickened with bread, adding ſpice, 
H 2 ſugar, 


jm 


«. 8.1 

ſugar, butter and ſalt, makes a noble din- 

vou may boil any of them ſingle» 

We ae r 1 water with oatmeal, and 

add. ſalt, 1.1 and bread; it makes a good 
meal. 

57. Sweet charvel eaten with bread, but- 
ter and ſalt, is an excellent pottage for cold 
ſtomachs, and 1s a friend to the lungs. 

£8. Water- creſſes pottage, eaten with 
bread, butter and ſalt, cleanſeth the blood, 
and prevents fumes flying into the head. 

59. Baum pottage eat with butter and 
ſalt, makes an excellent meal. 
60. Mint pottage does the ſame. 

61. Parſley, garlick, leek and onion 
pottage eat, with bread, butter and ſalt, are 
good againſt cough, ſtone and gravel, boiled 
each by. itſelf, or together. 

62. Cellery makes an excellent pottage. 

63. Smallage pottage, or gruel, * 
the 2594, and is good againſt all 
ſumptive humours, : 

64. Peaſe pottage, boil them, and add 
fage, onions cut all, then ſeaſon with 

t and butter; this is a ſubſtantial pottage. 

6 5. Butter'd wheat makes a good diſh, 
is cafyy of concoction, and generates g good 
blo 
50 66. F urmety plain or with fruit, makes 
an excellent ien, the plain is beſt. 


1 


con- 


67. Milk 


Sr Mt fon od tac wo 
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67. Milk pottage, half milk and half 
water, eat with bread, 1s excellent for 
conſumptive and weak people; ang thoſe 
in health too. 

68. Sage, bread and butter in May, and 
at other times, makes a good meal. 

69. Baum, bread and butter, does the 
ſame. 

70. Sorrel, bread and butter, and parſley, 
bread and butter, and radiſhes, bread and 
butter, creates good blood, and fine ſpirits, 
and, is excellent food. 

71. Pear-pies and apple-pies, afford good 
nouriſhment. 


Directions to make divers ſorts of herb pottage. 


WHEN your water boils, put your 
herbs into It, and let them remain five or 
fix minutes; then take your herbs out, and 
put a little ſmall oatmeal tempered with 
ſome cold water firſt, and well beat together 
into it, and beat it well with your liquor, 
add falt and butter to It, and eat it with 
bread or without. 


TO 


(n 


To make tine of raiſins, bill-berries, bramble- 
berries, elder-berries, cherries, mulberries, 
gooſeberries, currans, apricocks, raſberries, 

and plumbs, or any ſuch like fruit, to make 
cheap and good. = | | 


BRUISE them, then put them into a 
tub, ſuch as is uſed to maſh malt in, with 
a tap in it, then put as much good water as 
vou think fit, either to make it ſmall or 
ſtrong; let theſe infuſe eleven, twelve, 
eighteen, or twenty - four hours, then draw 
it off; if you would keep it long, put 
ſome bitter herb or feed, three or four 
hours in it; for preſent uſe, baum or any 

herb ; then to every gallon, put two 
pound and a half, or three pound of honey, 
ſugar, or treacle, the more ſweetening, the 
ftronger it will be; then pu ſome yeſt to 
it, and let it ſtand and work. 5 


1 How to make wine of any herb. 


SHRED and bruiſe the herbs and roots, 
being freſh gathered, then put them into a 
ot, then put in boiling water and cover 
it cloſe, and ſo let it ſtand near the fire for 
twelve hours or more, (but if the herbs: be 
dry, half an hour will ſerve) ſtrain it, and 
to two quarts of the liquor, put a pound 


of ſugar ; then boil-it a little, and ſkim it, 
and when it is clear put it into bottles, and 
it may keep long in a cold place. 


Its Virtues. Wine of ſanacle or harts- 
tongue for conſumption or rickets ; Camo- 
mile or Saxifrage for the ſtone ; Cowſlips 
. with one third Corn Poppies, to procure 
fleep ; Violets and Groundſel for heat of 
the liver, and to quench thirſt ; Groundſel 
for heat, or bound in the body, or ſharp 
urine ; Agrimony ; or Red Dock Roots, to 
cleanſe the liver and rickets; Hyſſop or 
Mallow-flower for coughs and rheums ; 
Purple Flowered Hearts-Eaſe, for convul- 
fion fits ; Knot graſs for ruptures ; Melilot 
for cholic ; Centaury to help digeſtion ; 
Stinking Arach for green ſickneſs ; Celan- 
dine with Lemon Peel for jaundice ; Elder 
leaves for king's evil and dropſy; Penny- 
royal for wind; Scurvygraſs, Water Creſſes, 
and Lemon peel for the icurvy ; Ground Ivy. 
to cleanſe the ſtomach ; Sage for head- ach; 
Comfrey and the roots for inward bruiſes ; 
Bears-foot with cinnamon for worms ; Peach 
leaves, and Quinces to ſtay vomiting ; Butter 
bur and Wood Sorre lfor fevers; Plantain 
or Clary for the whites; roots of Fern that 
grows on tiles for fits of the mother ; Mouſe- 
ear for chin-cough ; Orpin for inward ulcers 
and bloody flux ; Rue to preſerve from in- 


fection; 
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fection; Tulip roots, nouriſhing; Vervain 
For the thruſh in childrens mouths ; and 


wine of Damaſk Roſes, EE purges the 
ſtomach, 


25 wats the pettral, drink. | i 


TAKE a gallon of water, and half a 
pound of pearl barley, boil it with a quar- 
ter of a pound of figs ſplit, a pennyworth 
w liquorice fliced to pieces, a quarter of | 

und of raiſins of the ſun ſtoned ; boil || * 
together: till half is waſted, then ſtrain 1 
i in the meaſles; al { 
fevers) other Tn; for drink. I” 


To mote @ good drink. 4 


. BOIL a quart. of milk and a quart of 
Water, with the top cruſt of a penny loaf |* 
and one blade of mace, a quarter of an 
hour very ſoftly, then pour it off, ang 
2 8 you n it let it be warm. | 4 

| 


Rl 


